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i EAHFRALKXR D ENBEIRT T <3 kDa Bk & IR T B iH A = e B, AL A EE
(DPPH A &y A 7AM &, ABTS A dAFRE, Fe ¥ %) fFHRTOE N 3547 if AR 18 FOIK Y &AL
&4, 8 AR T AT 4E R KA Nano-HPLC-MS/MS L R 3Bk 8 5 347 i b Am K 2, 13 3| RE9 AT A X
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B, ERAAERRSLAENHRIKERS; #—Filid Nano-HPLC-MS/MS X & 4 % % W] 0.5~1 kDa FHKHK=Z
"%, EFPETF CM/NBALAR T EE T E Pro. Thr. Leu, X7 % 33 F#FBKRES AT &N XMmB ik, Fia8m
HRER; REBES)THIEBEARKE DPP-IV AL &, RIF =54 &8 mAIL4 % M Ik NLRFPL. NPDDEFRPQ.
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Analysis of Absorption Characteristics of Walnut Peptides by Everted
Rat Sacs and Identification of Antioxidant Peptides

LI Haoming, LI Weijia, LI Jia, FANG Li, SONG Jiaqi, WU Dan’, MIN Weihong'

(College of Food Science and Engineering, Jilin Agricultural University, Changchun 130118, China)

Abstract: This study investigated the absorption characteristics of <3 kDa walnut protein peptides simulating gastroint-
estinal digestion products using the everted rat sacs method. The optimal conditions for walnut peptide absorption in the inte-
stine were selected based on antioxidant capacity (DPPH free radical clearance rate, ABTS™ free radical clearance rate, Fe**
chelation rate) and active peptide absorption rate. The absorbed peptide components were screened and identified using
simulated molecular docking technology and Nano-HPLC-MS/MS technology to obtain new walnut derived peptides that
could be fully absorbed and had antioxidant activity. The results showed that when the absorption concentration of walnut
peptide digestion product was 6 mg/mL, and the absorption time was 2 h, its antioxidant activity was the highest and the
absorption rate in the small intestine was the highest. Further identification by Nano-HPLC-MS/MS showed that, the 0.5~
1 kDa active peptide was the most numerous, with the C-terminal/N-terminal amino acids mainly concentrated in Pro, Thr,
and Leu. Thirty-three active peptides were fully absorbed and crossed the intestinal barrier. By combining molecular dock-
ing technology with DPP-IV, the three active peptides NLRFPL, NPDDEFRPQ, and KGHLFPN with the lowest binding
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energies of —8.8, —8.6, and —8.6 kal/mol, respectively were obtained. Among these, KGHLFPN displayed the strongest

antioxidant capacity. In summary, simulating gastrointestinal digestion with <3 kDa walnut peptides could release the active
peptide KGHLFPN, which had the highest antioxidant activity and could be absorbed by the small intestine. These findings
would provide new ideas for studies exploring the intestinal absorption characteristics of exogenous peptides, and the scre-

ening and identification of antioxidant peptides.

Key words: walnut peptide; intestinal absorption; antioxidant activity; molecular docking
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1.2.1.2 ABTS™YHHIERRESIMIE =18 Song
ZELPS 1k, Hil4S ABTS' H 34457 : 7 mmol/L
B ABTS 7KIEW T 2.49 mmol/L B3k PR 7K 15 Uk
LEARFUR A, BB E 12~16 h, 4 °C 7%, BECHil
ABTS"H 3 TAE®: in A 5 mmol/L ) PBS % B¢,
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AT EAXANT:
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b Ay N FHZETEARACEAZ R BRI MR 19 25 R
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JEGE MY IS S 565 B e (S 56 sh s FH VT
JE: SYXK(F)2018-0023) yEL I 4T (1S B A 57
5 20210311002) . =3 Wei 8509 (k3647
TRIME Y . KLY 33 RARBENL YL 1 5
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B0 A IR o B, A2l 3 AT S8, Al W PR 5
1JE, 256 15 h J5 PR SEE . TR B HRIR AP
TS ME 5T 4% KG G GRldt: 10 nL/g, LAIREL
PAREE A0 BRI, B fe 38 I8 300 0 PR BB R BRI
W (%88, 251 . M) H R FH WL A AR FE TR,
Bt /IN g FH 1004 A= B ER OK W UE R BRI AW e TE
4 °C,iH A 95% O, MIZE I R i 2e 5B, SR
JIA 1 mL KRB-IPA & #p % (pH7.4) , 7 3% P S FL
B, ZHIEAMEL A [R5 F 52 <3 kDa AZHk KIS T4
fer= P, 37 °C TE K AL FRAH N B W) JE B0 g
B, IRE R BERNEMIE R . 25 H4 RSS2 KRB-
IPA 2 iR (pH7.4) B A 4rF <3 kDa #ZBk Kz TH
AT ISR
1.2.3 JRUCRN e A4 AT UL EE T AE
270 nm A E K ERES A28 4 MBI IMCEE 5 R
SR REANAE i IR B2, B IRIBeR, 3 HA AU T -
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o A, IR IR 5 55 A, b SN BR & 5
1.2.4 ZHIKASNEL = rbTE ke e )
BB INB AN FFRAL (=450 . 255 . [ig) . ki
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2.5. 3 WFER 3 A8, M ARk BRI RS 7 Wt
ST (G5 EAZMIR IR X R RV A b e AR AT
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ZH LR ] (A ] 2 B RS TR BT A A I PR A2 M )
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%1 DPPH. ABTS. FRAP 7N E T &M A51%
KT AR UE A5 B AR S B AR (1 mg/mL)
FOPTEALIETE . AR 1A FoR, Kt BB IE s 1
<3 kDa Mk KA DPPH H 375 R R (93.58%=
0.85%) B3 = T 3~10 kDa Ak (87.01%+0.92%)
F1>10 kDa ZHk K (84.04%+1.03%) (P<0.05), I 5
1 mg/mL £ B H K GSH(95.21%+0.75%) JG ik & 22
5 (P>0.05)., ABTS 7EEMAFIEN T A blisr
M ABTS' H H13&, 15 A 35 BRFIAEFERT, ABTS ™
A=Al P, I O R AT A AR s 5 ABTS®
FI I FEA9EE ; anl&l 1B Ji7, ABTS' H HASE R R4Y
S5 DPPH #H{, <3 kDa #Z#BkAK(82.35%+0.74%) it
F5T 3~10 kDa 2Bk (74.21%+0.72%) F1>10 kDa
AR (70.31%+1.03%) (P<0.05) . FRAP il 4%
W 1C PR, Fe IAAAES NN i A b i L R, 8
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Fig.1 Antioxidant capacity of walnut protein peptides with
different molecular weights
TE: B AN R /INE SR SRR A TRl 4 2 6] A 8 25 1 22 57 (P<
0.05); [ 2~%1 5., [ 7 [F].,

e 1o &3 IR 8 VB IS 43 F 5 <3 kDa #Z Bk Ik iy
Fe> B8 HE171(93.46%+1.07%) i 55T 3~10 kDa #%
MEAK(82.46%+1.15% ) Fii>10 kDa HIIZHKAK(85.05%+
0.63%), 375 1 mg/mL EDTA(94.30%:=x0.87%) JC .
FHF2ER(P>0.05). LI g RN A MRS, 551
R INIR SR, 43 AR IR ZE I I T8 5
RS R, AT A EHTSE, /N FIRE S SR
Jia A 3R N, W T A R3-SR B A AR
FH, I HAT H A b e b ym e . Qs 7460 dE i
M 5E G438 25 /KK DPPH [ R 3ET5BREE I AN
ABTS"' [ 3L BRAE /1 A B0 T 5 HP U RE
ERFETNAE, Liu 5P 2 EEAR S F R kg 55t
AT TR S HA T S P TR bRE 1. BRIk, AR
PEPES> T-E<3 kDa MRS T 5 2256 .

2.2 FEBRBKIRSNE IR R EEIIE

2.2.1 BB B X IR A K5 A e e A 1 PR 1 5
M 433K DPPH, ABTS. FRAP LG T 4
FRIZEE 41 B0 SE 505 Bl HSEANIAN )40 2 v 88 () s v %o F
W WK fe A A IR L S Ak Ts P s i, 25 SR N 2
FiRe B 2A RTHN, Zead A IR F 32 i 1a], SRS
K DPPH [ Hi L7 %% 32 A 25 B0 JEA VA B g 155 o iy 4
i 5 ¥ TARRE , AEFEEM AR 6 meg/mL B,
DPPH 75 5 R AE + 38 1% (78.99%+1.76%) ik #] ¢
=75 €] 2B ATAS EAEIZE R, 2S5% iz B Tl AH R A, s
MK ABTS" H Fh 375 B St Bl 2k BRI A B ) 34
MiHEE, FREEMR N 6 mg/mL B, + 351z ism|
K ABTS" F H1 L35 5 0 555 (60.04%+1.22%), T
J& ABTS™ H F 2R BR3TC I 280 (P>0.05) . ¥ 2C
i FRAP Il 52 45 SR 86 1E T & 2A . & 2B p9 45 2R,
TFEZH HEAN e B ST 2 6 mg/mL B, Fe® 25 & 383k
FUEAE, 435908 T 35 1 (84.67%+1.65%) | =5 1%
(82.67%=x1.37%) . [B1#7 (79.36%=+1.67%) . & I, #%
BRI IHAL T IR IEH ) 6 mg/mL B, Z87%%
SRR S50 = R MR iR B AL RE T B9 . 6 mg/mL
SEAZA A WAL= 1) N OBUR b A A TE
MR, T I KT BEAZ 21 i1 B e i B il G
SE s R S M EFHHEH o 2R, AR RRTE
o T R SO v LA R FH BE 9 58, Piéalfbie
MELER /R T T 38R kP TE fhRE T g
mTaEEmmElg, (B RE2ER

2.2.2 A[ElEE iz BTl 2% B ks b S A v e
S AN 3A AN, AR ] 2 IR AN TR, R
FRA7IM B i 2 20 AN ARV R ) DPPH. H FH 3L B3R B
Lz asf R R 32 s Ja s TAaE, 552 2 h Bk
Bl KAE, 5338+ 481 (78.21%+1.25%) . &5 1%
(73.26%+0.68%) . [B1%(70.57%=1.16%) . H[E 3B
W AT I, ABTS" H HH JE I bR 2Bl 5% i B ] (19 S <
W, FIFEAE 2 h i3k B 5 KAE, 5051k 1+ =48
W (63.65%+1.49%) . =5 17 (55.76%+1.10%) . [B])l7
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Fig.2 Effect of the concentration of the peptide of the everted

rat sacs mucosal side on the antioxidant activity of the serosal
side peptide solution

(50.64%=1.16%) . &l 3C tLn] 15 BAHILE R, 1E5%
IZEJTE] 2 h B, Fe? 25 3 i i, s JC i 3 25 5+
(P>0.05). HHIL, 2 h kARG THE AL r=) & ¥4
P AT P e A

ZraE 2 FiEl 3 g5 R FR W, 6 mg/mL R AEAK
R SMR 7 TE A= 1) & FE TR A TE PR S AR vk
2 h 2 H/ AU S BN PER Se s Ta]
2.3  FEBRRRTERRRINERRA 2 P AV IR R

ANE 4 Jr7s, LA ERAI BH Rz 28 550 I ok 2 =y
KM FERR, SRR R A 5532 B IR], iz 2 b Hscqm) ke i
Sk 6 mg/mL B}~ 48 7 &5 43 K I 238 (49.63 %+
3.08%) i 3 = T 25 5 (17.30%£2.57%) Fil [1] fi
(12.61%+2.06%) #8453 (P<0.05) , [F) B fizy 245 2 55 4]
6 mg/mL JIR¥EE /N ) I B SR8 B B s (BT Je #A 1
FasE, 260 6 mg/mL JEAMK IR/ INIZ WA 14490 1 1l A
WREE . AnE 5 s, DAz T AL =) AN ]

PERIFZ M
Fig.3 Effect of different transport time on the antioxidant
activity of serosal side peptide solution of everted rat sacs
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27 I+, 6 mg/mL JEAZ KRR/ Nz RIS A7) 46 16
WP, 2 h JEAZR U Nz B i F R (] . /N FG s
SR AR, WS N it/ B
HNHEVEFH, R R 2 5 s A 0 285 Pl A s R 3 1)
e, BRI SE R, B ez ik T AL, I8/ Mg
W i e R
24 KEINEARS 5 R B MIAK2E 2 Nano-HPLC-MS/
MS ¥
2.4.1 KBS PER MR 5353 F 5504 Xt
KRR EE 6 mg/mL WA 2 h + —F8I5HB 0 KR maedg
HEMFEPERR Nano-HPLC-MS/MS Y5245 51 de novo
FEEVERR S PR A TR LR 2, IR 6 nT i, KRS
B0 B IEA 43 F>2 kDa B AKFA] 102 4%, 43T
H 1~2 kDa Y IKFS 6607 25, 4+ T& 0.5~1 kDa [
K 16543 4%, <0.5 kDa BYEKJFS1 2590 4%, K
W 2 WA AZ A IR 21351 55 F & 792 Da, 437 F i
584 Da W AKITH I £, FRIAZHIRFE 28 K BN
R 2 00 N2 e e AN S B S L ET R VS A o
TR, BB RS KRR 5 B 43 Sk /N T IR, BB
FTF/ NGO A3 M

e 1]

>2 kDa ~2kDa 0.5~1 kDa <0.5kDa
K6 K EAIMBHI B RRAMAS 7] 3 R 41 B i o3 A1

Fig.6 Number distribution of peptide sequences with different
molecular weights on serosal side of everted rat sacs

X RRHE 6 mg/mL WU 2 h T ZF8 B84 I ER,
Ji7 5% 3% SIS 74 BK Nano-HPLC-MS/MS % 52 4%
M%) de novo FIGEIRA i 2 S PR 2 Wi iEA T 9L B4,
H & 1 a0, 82T C ¥i/N ¥ 1 Pro. Thr, Leu %%
R T ARSI RR, ARG o AL

—

R RSN SR A P Fr 51 AR S 2 SRR 2 1k
Table 1 Amino acid composition at the end of serosal side

peptide sequence of everted rat sacs

Ala 2208 657
Cys 0 0
Asp 846 233
Glu 2216 1727
Phe 1224 476
Gly 482 474
His 238 1068
Ile 0 0
Lys 2222 2256
Leu 3493 2745
Met 619 577
Asn 751 828
Pro 1089 8796
Gln 800 1785
Arg 377 620
Ser 1183 582
Thr 5018 1262
Val 1865 1425
Trp 713 199
Tyr 319 107

SR S IR A 1 U B 25 2 Wi, K P
12 I TT fE R P AL BE S P i IR, 2E51A
EBNWIGE T e FHTEAL IR A, AER] T 4 Sk
AP R AL TG P 5 LA S PR 2H B i Ak P45 ) 25 DT AR
X, Chen ZEBY F 5% % ¥, His. Cys. Pro, Tyr, Lys
N Arg G RBUAEALIR PR LAY S BE IR0 Al . PRI,
WAL RE T 5 Bk P 2 SR 2H hl s DIAH G

XT R 6 mg/mL W 2 h -+ 48l ER o3 KB
1173 5% 22 AN IS P Ik Nano-HPLC-MS/MS % 5 4%
i de novo FIH IR IEIRA] BRI THE R4, ., 3R 2
W5 i B BB R F S X OIS, 7 i A 4 s
H g 33 45T 8k /N B 50 B W A 1) A2 Ak 105 T 28 K 1)
Nano-HPLC-MS/MS % 45 5%, JIRkaE 8 7 1, Hex)
Fedf 1 HH K 20 2%, PURK 7 4%, 7SR 3 2%, Bk, JL
K. RIRAS 1 S EIEBR AL RY T I, /K P 2 I IR
F TSR, RS K S R S kR T
HE A R T IRAE Mz SE 3 U

27 b, WP RR Y 43 B Bl A T AR OB A T
BFATS, /K PSR S AN W2 5% . Beau 450 JIEHH T
I F (<1 kDa) IKEA md e bis v, 13X T RE /&
SRS IR A AT ARG IE W, TR 2 R
2 B RS WA IR PT AR AL TG PE A G P . Chi 258
HIE T G /KM S R o e v AR RT LA A 5 4
FAB K AR EAE R AR B, HF s i AT
DI TR A 3k, BRI, 575 g RK M2 ki
B e N KT REELAE B P T AUk TE T
2.5 SFXHERFTAZELS DPP-1V HHEEA RINE
LRI E
2.5.1 KEMEIKS DPP-IV AHEAE A WIS RSk
i R BT K PR 2 SR e o LT A TG 1 BTk R S, HL P
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Table 2 Identification of novel peptide from walnut in intestinal intact absorption by Nano-HPLC-MS/MS
TR BRI EL K PR AL R FIKMERIERR Iy Ci/ N
Thr-Val-Pro-Lys 4 Val, Pro Thr, Lys 443.2744 Thr/Lys
Trp-Leu-Pro-Phe 4 Trp. Leu. Pro. Phe - 561.2951 Trp/Phe
Leu-Gly-Pro-GIn 4 Leu. Gly. Pro GIn 413.2274 Leu/GIn
Trp-Ser-Pro-Lys 4 Trp. Pro Ser. Lys 516.2697 Trp/Lys
Leu-Leu-Val-Arg 4 Leu, Val Arg 499.3482 Leu/Arg
Leu-GIn-Pro-Val 4 Leu. Pro. Val GIn 455.2744 Leu/Val
Arg-Pro-Trp-GIn 4 Pro, Trp Arg, GIn 585.3023 Arg/GIn
Glu-Phe-Arg-Pro-Gin 5 Phe. Pro Glu, Arg. GIn 409.2001 Glu/GIn
Lys-Leu-Phe-Pro-Leu 5 Leu, Phe, Pro Lys 539.2139 Lys/Leu
Leu-Gly-Leu-Pro-Phe 5 Leu. Gly. Pro. Phe - 545.3213 Leu/Phe
Met-Leu-Leu-Phe-Val 5 Met, Phe, Val - 571.3403 Met/Val
GIn-Leu-Glu-Pro-Arg 5 Leu, Pro GlIn, Glu, Arg 641.3497 GlIn/Arg
Tyr-Trp-Ser-Pro-Lys 5 Trp. Pro Tyr, Ser, Lys 679.3329 Tyr/Lys
Phe-GIn-Leu-Pro-Arg 5 Phe. Leu. Pro Gln, Arg 659.3755 Phe/Arg
Lys-Leu-Leu-Pro-Leu 5 Leu. Pro Lys 582.4105 Lys/Leu
Leu-Pro-Leu-Leu-Glu 5 Leu. Pro Glu 583.3581 Leu/Glu
Met-Pro-Leu-Asp-Val- 5 Met, Pro. Leu. Val Asp 686.3673 Met/Leu
Arg-Leu-Val-Pro-Arg 5 Leu, Val, Pro Arg 639.418 Arg/Arg
Val-Ala-Leu-Pro-Leu 5 Val, Ala, Leu. Pro - 511.337 Val/Leu
His-Val-Leu-Gly-Leu 5 Val, Leu, Gly His 537.3275 His/Leu
Lys-Leu-Leu-Pro-GIn 5 Leu. Pro Lys. GIn 597.3849 Lys/GIn
Leu-Leu-Arg-Pro-Val 5 Leu, Pro, Val Arg 596.4009 Leu/Val
Tyr-Asp-Leu-Pro-His 5 Leu. Pro Tyr. Asp. His 643.2966 Tyr/His
Val-Leu-Arg-Pro-Arg 5 Val, Leu, Pro Arg 639.418 Val/Arg
Lys-Leu-Pro-Leu-Leu 5 Leu. Pro Lys 582.4105 Lys/Leu
Leu-Arg-Phe-Pro-Leu 5 Leu, Phe, Pro Arg 644.4009 Leu/Leu
Val-Val-Asp-Leu-His 5 Val, Leu Asp, His 581.3173 Val/His
Leu-Pro-Glu-Asp-Val-Leu 6 Leu, Pro. Val Glu. Asp 684.3694 Leu/Leu
Asn-Leu-Arg-Phe-Pro-Leu 6 Leu, Phe. Pro Asn, Arg 758.4439 Asn/Leu
Trp-Ser-Pro-Ser-Gly-Arg 6 Pro. Gly Trp. Ser. Arg 688.3293 Trp/Arg
Lys-Gly-His-Leu-Phe-Pro-Asn 7 Gly. Leu, Phe, Pro Lys. His, Asn 853.4446 Lys/Asn
Asn-Pro-Asp-Asp-Glu-Phe-Arg-Pro-GIn 9 Pro. Phe Asn, Asp. Glu, Arg. GIn 1116.4835 Asn/GIn
Ser-Leu-Pro-Asn-Phe-GIn-Pro-Ala-Pro-Met 10 Leu, Pro, Phe, Ala, Met Ser, Asn, GIn 1116.5273 Ser/Met

e 3BT PR ZEL PR SR 1B /N B KU A T4
%3 A SERIE A IS DPP-IV I FAHEST R

Table 3 Molecular docking results of absorbable peptides and

L. N. H EPraE KR TE 2L, C

Y

;mk/eg/l\/z‘

L = —

FERRS W, Y. F. M. L. I BRREESSHA B T 1G58

DPP-IV
FOLRUTA]  KJE Sy Tk (Da) BavEtE B (%) 2 2 fiE(keal/mol) Z AT EAIETERT . P, XA EE 6 mg/mL 1K
GNPDDEFRPQ 10 1260.5371 TBiE 85 =81 2 h T 35850 R ERIAFEIR AEMITE PEIRIES T Nano-
SLPNFQPAPM 10 11165273 ARE 84 -7.9 ) we o 2E 7 . g T
IRPDEDRQE 9 12435792 ARE 75 -6.7 HPLC-MS/MS 8343 513% 2 v 33 S/ Mgl e i)t
NPDDEFRPQ 9 11164835 FaiE 99 -8.6 AR AZ AR T IR, ArPE B 29 45 BA FRIETE
NIPDTIAR 8 9264821 ARE 75 -1 SIS I 1 E v MR e
KGHLEPN 7 7944075 B 99 6 SAHEIR 1 KT 571) ,#'3 DPP-1V ﬁiﬁﬁ%ﬂﬂ%ﬁi]%@ 3
SERPSYS 7 8243664 FaiE 70 -83 ZE R ANEE 3 N, 3 A S A AR Ik NLRFPL .
SPDQSYL 7  809.3443 ARGE 78 ~6.6 KGHLFPN PDDEFRPO 5 DPP-IV (2268 1
VLLPSPK 7 7524796 ARE 97 -6.8 G AN Q5 MLETey=
TVPGHFE 7 7853708 JaiE 85 -8.3 (A3 510—8.8 . —8.6 F11—8.6 kcal/mol, Kl 1Ht, NLRFPL .
EPDVALL 7. 7354065 ARE 80 76 KGHLFPN #l NPDDEFRPQ J&fE% 5 DPP-IV {344
NLRFPL 6 7584439 HUE 99 -8.8 . " R,
QVRLPR 6 7674766 FaE 77 -8 ZE A R EIRIT A o BREFSEDS oY & B0, FLUEK
KLLPL 5. 5824105 REGE 96 -73 & AT IR % K LPLP 1 QEPV J&ifii) 5 DPP-IV
KLPLL 5 5824185 ARE 90 -7.1 . . k . e
EVDL 4 4742325 AREE 76 —6.1 WEPEESNI A, & A FEHSE AR, JHERr S I EmR 2 AR
AGVE 4 3922050 ARGE 8 75 [FTEL S DPP-IV J&PERLSSESHIC. P, NLRFPL |
AGVI 4 3582216 AEAE 64 -7.1 e Y
EFL 3 4072056 AEGE 8l -6.7 KGHLFPN #iI NPDDEFRPQ E. A5 i 2412 (P) . 41k
IDF 3 3931043 AEUE o4 72 B PEREERR (L. N HD, HEH S 1 ] A
FDL 33931902 AEUE 73 -75 4
IPR 3 3842485 MERGE 84 -6.5 THABKRFS .
IPF 3 3752158 ARE 63 -7.5 ey O 4 20 PRI N PESN p
el s amoals FEA sy o 2.5.2 IEHEMPUAELLEE I HEEL 0.2 mg/rilL A i
EIL 3 3732213 AREE 92 6.9 BRHEEE, 43 5%F 3 Fh DPP-1V 455528 ka3 T T4t
LDL 33592056 ARGE 96 6.1 AL B S = . S R s HE
DL Y %0005 FEE 71 s AALRE S IE . Hh A 7A‘T%ﬂ, LA GSH y FHPEXT ],
MPI 33591879 AEE 76 =55 3 R AKAY DPPH H 2 ¥4 Bk % 43 51| &4 KGHLFPN
FPF 3 409.2001 AEE 60 -7.8

(66.32%+1.03% ). NLRFPL(60.21%+1.96% ). NPDD-
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Fig.7 Determination of antioxidant capacity of DPP-IV
binding peptide

EFRPQ(43.25%+2.43%), KGHLFPN [ DPPH [ H
HE kR 1 B35 T NPDDEFRPQ F1 NLRFPL(P<
0.05), HEl 6B AIHI, 3 FHKAY ABTSH HHIEIEBR
4y 5] i KGHLFPN( 52.32%+2.03%) . NLRFPL
(50.21%=+1.99%) . NPDDEFRPQ( 32.25%+2.43%) ,
KGHLFPN 1y ABTS'H H &5 brGe 1 & & T
NPDDEFRPQ(P<0.05), W% = F NLRFPL {HJC i 2
257 (P>0.05). AE 6C AT JI, KL EDTA A FHM: %7
], 3 FhAKAY Fe? #8634 528 KGHLFPN(70.32%+
1.53%) . NLRFPL(65.21%+2.98%) . NPDDEFRPQ
(50.25%=+3.03%), KGHLFPN 14 Fe* ¥4 fe )1 B35
= T NPDDEFRPQ(P<0.05), &= 7 NLRFPL {H G
WFE225(P>0.05), Hitt, KGHLFPN 2 fbimk
BAERIRRT S
3 iR

AL G T K AN s ek A pe E A e 1 e
(DPPH [ HHEHER . ABTS H LIRS . Fe¥ #%
43%), FIFH Nano-HPLC-MS/MS FIALL 512457

A, ik B ALK ) NG RS AIE S5 AR AT £
FEYIHE 6 mg/mL, WUKHTA]h 2 h, ik S
DPP-1V &5 & a2 H ¥yt A b fe 1 fe A 0 A Bk U8 ik
KGHLFPN, e D gE R 75/ Mg B A L A)E
PR FHA L A8 B R A B MBS e B 3R, R
Fr R /N o B P AZ R VR BT AL AR A i =
%, SR, ARWFoE TR ARG EEIR RIZA K KGHLFPN
B AL, PR AR K KGHLFPN W IS0 g 145 A
WGHE A A Rt —2B 5T, [FRS XK KGHLFPN
PR PN A B D RE A R —2 B
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